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Little Rat Garlic Crayfish feast 
Ingredients 


50 large crayfish, tails and claws 
60g butter 

Clove of Garlic chopped 

60g angel hair pasta 

5g paprika 

Black pepper 


Method 


Boil 50 crayfish in lightly salted water for three minutes. Drain and put briefly in cold water. 
Remove tails from shells and devein. Crack claws and scoop out meat. 


Boil angel hair pasta until soft. Divide into two portions and spread out on plates. 
Prepare crayfish topping for pasta. Melt the butter in a medium frying pan or wok. Stir in the garlic. 


Now add the crayfish meat, and stir until all pieces are covered. Quickly shake pepper and paprika over 
the pieces. Immediately pour crayfish over pasta and serve. 
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Crayfish Roma 
Ingredients 


4 slices Bread, crusts removed 
90g Softened butter 
175gCooked and peeled crayfish 
10g Chili powder 

2g Paprika 

2g Cumin 


Method 


BY. fee) [H+ HO SS 
wk BBE Be 
SSE TB — NS 


wy 

tt hy 

an) sy 
i 

us BN SI 


SSE yore (eats fest He BBY 
wel WH 4 thas oe 


An Te oot 


WH AW ws 
GO AG SS hts ot 


ae 
WH 
mH 


- DH aS 
fo 79 as 3 
Se pr RR ae 8 


™ 
— * 
ae 
ai- 
(nes 


w 


4 8 
OTe at 


SY 
5 Fe Ist 
a PO: fiber 


* 
gue 8 are 
Yi ~ 

‘ett fK 


(rer 
roy 4 


mtx OE 


Cut the bread slices in half and spread with 45g butter. Butter both sides sparingly. 
Place the bread on a baking sheet and cook in a preheated 175C oven for 10-15 min. until golden brown. 


Keep warm. 


Melt the remaining butter in a small pan and add the crayfish, spices and seasoning and stir well. 
Heat through completely and spoon on the top of the bread slices. Salt and pepper. 


Watercress to garnish, serve hot. 
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Middle Island Crayfish Fritters 


Ingredients 


75g chopped onion 


1 minced clove of garlic 


30m vegetable oil 


225g chopped stewed tomatoes 
115g green chilli pepper 


Method 
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1 dash pepper 

3 large eggs, separated 
30g Flour 

115g chopped crayfish 
frying oil 


Green Chilli Peppers should be rinsed, seeded, and chopped. In a saucepan, cook onion and garlic in the 
vegetable oil until the onion is tender. Stir in the undrained tomatoes, chile peppers, and 2g salt, and pepper. 
Bring to boiling and then reduce the heat. Cover and simmer 20 minutes and set aside keeping it warm. 
Meanwhile, beat the egg whites until stiff peaks form and set aside. Beat the egg yolks and remaining 1¢ of salt 
for about 5 minutes or until thick and lemon-coloured. Fold the reserved whites into the yolks and sprinkle the 
flour on top of the mixture. Fold in and then fold in the crayfish. In a deep skillet or saucepan heat 30mm of 
vegetable oil to 180C. Spoon the crayfish mixture into the hot oil using 30g for small fritters or 50g cup for 
large fritters. Fry for about 2 minutes on each side or until golden brown. Drain on paper towelling. 


Serve hot with the tomato relish. 
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Saville-Kent Crayfish Scampi & Noodles 


Ingredients 


50g Butter 

30gFlour 

5g Salt 

250ml Milk 

Black pepper to taste 


Method 


Cream Sauce 


45g Butter 

15g Shallots, finely chopped 

2 Garlic cloves, finely chopped 
450g Crayfish tails 

90ml Dry white wine 

lg Dried oregano 

3g Chopped chives 

200g Spinach noodles 


Heat 50g butter in a small saucepan. Stir in 30g flour; cook and stir for 2 minutes. Add salt, 250ml milk and 
black pepper. Cook until mixture comes to a boil and is thickened. Cover and set aside. 


Crayfish Scampi 


Heat 3 tablespoons butter. sauté shallots and garlic for a few seconds in the hot butter. Add crayfish and sauté 
until they turn pink, 3-5 minutes. Remove crayfish and set aside. Add wine and oregano, chives, salt and pepper 
to skillet. Cook until wine is reduced to 1/3 of its original volume. Then add cream sauce and blend well. 
Return crayfish to sauce and heat. 


Cook spinach noodles according to package directions. Drain. Place noodles on plates and top with Crayfish Scampi. 






| 


) 
“d 7 


WANNA 





Saville-Kent Island 





=a 
Qa 
4 


& at He BR 
ih pa 


AME od 


Ay 


+HoOe— % 
one 


" 


iY 


1, $yy3k 


7 

m 

\t 

x 

aS 

‘yer 

See 
4 ( + AE Ot 


Ke 
+ 
ks 
44 > 
Ae By 


Nee 
at 


Ye Ba se See 
oo 


; 
paras 
2 $3 


a, 


yy 


vy i+ 
aM 


¢ 


4 
eget K-awe F 


ied 
att 
‘i 
ee 
Sr san 


. 


~*~ 
» (ne 
SHAD fay HE 7m ot BH DB Qa BE 
la 
a dad 


a 
_—-/ 
hae 
bas 
Wee 


Ay 
AH 
ait 
wv (ar 


BS 7 Yim RS Ee 
AE AP let tH 


ots 
p> 
x 
BU 
ret 


a 
“~ 
ep 
—_ 


Qa 
“i 
sas 
“Fu 


au 


LES Say 6 
=a jot A + ass 
at 


rv DH Sau Dit + atu 


x 
= 


Eo tty Sat pow 
Bde Ses Hy BN SE’ OH fe 


AEE 
ad 


3 
xc 
Ae 
Ss +4 
BIS 
At 


D he pole’ (54 


wv 


Lagoon Island Garlic Crayfish 


Ingredients 


450g Fresh peeled and deveined large crayfish tails 
5g Butter 

1 Clove garlic, minced 

15g Snipped fresh parsley 

1 Diced Red pepper 

50ml Dry white wine 


Method 
Sauce; in a saucepan melt butter. Stir in garlic, parsley, and red pepper; cook for about | minute. 
Stir in wine; heat through. Set aside. 


Thread crayfish onto 4 long metal skewers. Grill, uncovered, over medium-hot wood charcoal for 
10-12 minutes or until pink, turning and brushing frequently with sauce. 
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East Wallabi Crayfish Dip 


Ingredients 


450g Crayfish meat 
225g Cream Cheese 


1 Onion, finely diced 


30g Horseradish 
15ml Milk 


30ml Worcestershire Sauce 


Salt and Pepper 
Almonds, sliced 


Method 
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Mix all ingredients except Almonds with fork. Place in uncovered casserole dish and bake at 180C 
for 20 to 30 minutes. (Sliced Almonds may be sprinkled on top before baking.) 


Dip out with unseasoned tortilla chips watching the sunset. 
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Sweet West Wallabi Crayfish 


Ingredients 


225ml Ketchup 
15ml Honey 

15g Brown sugar 
15ml Vinegar 
30ml Chilli sauce 
5g Cayenne pepper 
3g Thyme 

5g Black pepper 

5g Dried shallots 


450g Crayfish, peeled and deveined 


Method 


Combine all ingredients except crayfish in a sauce pan. Heat thoroughly. 
Cook crayfish in boiling water for 5 minutes or until crayfish turns pink. 
Brush sauce over crayfish. Serve over rice with sauce. 


West Wallabi Island 
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Spicy Little Pigeon and Alcatraz Crayfish 


Ingredients 


50ml Soy sauce 
30ml Chilli sauce 
15ml Vinegar 

15g Cornstarch 

5g Baking soda 

30ml Dry white wine 
1 Egg slightly beaten 


Method 


450g Medium crayfish tails 
30ml Vegetable oil 

100g Minced green onions 
20g Minced ginger root 

2 Cloves garlic minced 

15g Crushed red pepper 
400g Cooked basmati rice 


Mix chilli sauce, soy sauce and vinegar and set aside. Stir corn starch, soda, wine and egg into 
crayfish tails in separate pan. Chill for 30 minutes. 


Heat oil in large wok. Add crayfish mixture and stir fry for 3 minutes. Set aside. Stir fry green 
onions, ginger, red pepper, and garlic for 2 minutes, then add your reserved sauce mixture. 
Stir until very warm, then mix in chilled crayfish and serve immediately. 
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Little Pigeon and Alcatraz Islands 
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Newbold Crayfish & Black Bean Spread 


Ingredients 


300ml Black bean soup 
15ml Lime juice 

15ml Mustard, dijon 
2g Lime peel, grated 
30ml Oil 


Method 


15g Jalapefio, chopped 

1 Garlic clove, minced 
450g Crayfish cooked tails 
60 Cilantro leaves 

60 Oatmeal crackers 


Combine first 7 ingredients until smooth. Cover and refrigerate at least 2 hours. 
Cut cooked crayfish in half lengthwise and remove vein slice thinly. Spread 15g of spread mixture 
on each cracker. Top with crayfish and garnish with cilantro. 


Newbold Island 
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Pigeon Island Crayfish Teriyaki 
Ingredients 


10ml Soy sauce 

30g Brown sugar 

15ml Vegetable oil 

8g Cornstarch 

1 Clove garlic, crushed 

20g Minced fresh ginger root 

30ml Water 

900g Crayfish tails, peeled and deveined 


Method 


Blend soy sauce, sugar, oil, cornstarch, garlic, ginger and water in small saucepan. 
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Simmer (while stirring constantly) about | minute until thickened, then cool. 


Coat crayfish with sauce and drain off excess. Place on broiler pan. Broil 3 to 4 minutes on each side, 


or until crayfish are opaque and cooked. Serve immediately with wooden picks. 
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Akerstrom Crayfish and Rice 


Ingredients 


175g Rice 

30g Butter 

1 Onion 

1 Green pepper, cored and seeded and chopped 
450g Canned tomatoes, chopped, juice included 
15g Cajun seasoning 

5g Black pepper 


Method 
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3g Brown sugar 

5ml Worcestershire sauce 
1 Bay leaf 

2g Ground cloves 

450g Crayfish meat. 

60g Grated parmesan 


Cook rice until just tender and water is absorbed. Melt butter in medium skillet over moderate heat. 
Add onions and green pepper and cook until onions are transparent, 2-3 minutes. Add tomatoes with 
juice, cajun seasoning, pepper, sugar, worcestershire bay leaf and cloves. Bring mixture to simmer and 
reduce heat to low. Cook uncovered 10 minutes, stirring frequently. Remove bay leaf. Stir in rice and 
crayfish meat. ‘Taste and adjust seasonings. Transfer mixture to a casserole and sprinkle with cheese. 


Bake uncovered, at 190C until browned. 
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Suomi Scampi 
Ingredients 


120g Butter 


900g Uncooked crayfish, shelled and deveined, tails left on 


5g Dried rosemary 
5g Dried oregano 

6 Cloves Garlic 
10ml Dry vermouth 


Method 
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30g Grated lemon peel 
30ml Lemon juice 

50g Chopped fresh parsley 
Pinch of salt 

Pepper to taste 


Melt butter in a large skillet. While butter is melting, prepare crayfish by sprinkling with rosemary 
and oregano. sauté’ garlic chunks in butter until golden. Add crayfish and cook, stirring, until crayfish 


turns pink. 


Sprinkle vermouth, lemon peel and juice over crayfish. Stir and turn crayfish over medium-high heat 
5 minutes longer. Season with salt and pepper before serving. 
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Newman Island Crayfish Soup 
Ingredients 


450g Crayfish meat freshly cooked 
Pinch of celery salt 

Chicken bouillon cube 

Boiling water 

Dash of pepper 

20g Chopped onion 

1250ml Milk 

100g Butter 

Chopped parsley 

60g Flour 


Method 
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Dissolve bouillon cube in water. Cook onion in butter until tender, blend in flour and seasonings. 


Add milk and bouillon gradually; cook until thick, stirring constantly. 


Garnish with parsley. 


Add crayfish meat, heat. 
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Pelsaert Crayfish with Snow Peas 


Ingredients 


30m Olive oil 60ml White wine 
450g Fresh crayfish meat, diced 20ml Soy sauce 

2 Cloves garlic, crushed 15g Arrowroot 
900g Fresh snow peas Dash of Water 
300g water chestnuts 400g Cooked rice 
Method 


Heat oil. Add crayfish and simmer, stirring, 2 minutes. Add garlic, snow peas and water chestnuts; 
simmer 5 minutes. Stir together wine, soy sauce, arrowroot and water until arrowroot is dissolved. 
Pour into cooking crayfish mixture and simmer another 2 minutes. Serve immediately over hot rice. 
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Wooded Island Crayfish with Mushrooms 


Ingredients 


450g Crayfish meat 40g Parsley, minced 

20g Bread crumbs 12 Mushroom stems, chopped fine 
1 Onions minced 12 Mushroom caps 

40g Parmesan cheese, grated 1 Egg, beaten 

5g Salt Louisiana hot sauce, to taste 
Method 


In a bowl, mix crayfish meat, bread crumbs, onion s, cheese, salt, parsley, and chopped mushroom stems. 
Add beaten egg and hot sauce, to taste. Stuff mixture into mushroom caps. Bake at 150 C until tender, 
15 to 30 minutes. Serve hot. 
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Gun Island Chilli Crayfish 
Ingredients 


900g Lean ground beef 
900g Crayfish tails 

30g Garlic, chopped fine 
Pinch of Salt 

30ml Soy sauce 

5g Cayenne pepper 

5g Dried mint 

5g Dried parsley 


Method 


Brown meat in bacon drippings. Combine all other ingredients with meat and bring to a boil. 


Simmer for a few hours. 
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15g Chili powder 

250ml tomato sauce 
125ml Dry white wine 
Water 

20ml1 Lemon or lime juice 
50g Chopped onions 
Bacon dripping 
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Alexander Island Asparagus Dijonnaise Crayfish 


Ingredients 


10ml Olive oil 


15ml Fresh lemon juice 


5g Fresh minced tarragon 


20g Minced shallots 


Method 


Pinch of Salt 

900g Fresh crayfish meat, cooked and shredded 

3 Belgian Endive, carefully separated, rinsed and chilled 
20 Asparagus spears, steamed, chilled and split lengthwise 





Combine the oil, lemon juice, tarragon, shallots and salt. Toss with the crayfish. Place in a covered container 


and refrigerate for several hours to let flavors blend. To serve, place an asparagus spear-half on each leaf of 
endive. Top with Dijon Sauce and sprinkle with crayfish. 


Ingredients for Dijon Sauce 


2 egg yolks 


20ml Rice wine vinegar 
15ml Fresh lemon juice 


30ml Dijon mustard 
5g Honey 


Method for Dijon Sauce 


Pinch of Salt 

Dash of Pepper 
100ml Olive oil 
200g Creme Fraiche 


Place the egg yolks, vinegar, lemon juice, mustard, sugar, salt and pepper in a blender. Blend for a few seconds. 
With the motor still running, add the oil in a slow steady stream until well incorporated. Remove the sauce to a 
bowl and whisk in the Creme Fraiche. Cover and refrigerate until ready to serve. 
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Leo Island Crayfish Southern Style 


Ingredients 


450g Large crayfish tails, peeled 
20m Fresh lime juice 


2 Cloves garlic 
1 Onion chopped 
Sprig of Thyme 


Method 
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Pinch of Salt 
1 Red pepper 
Black pepper 
Lime wedges 


We ox 
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Toss the crayfish with the lime juice in a bowl. Mix the garlic, onion, thyme, salt, red pepper and 
black pepper in a small bowl. Sprinkle over the crayfish and toss to coat well. 


Heat wok until hot. Add the crayfish and cook for 3 minutes, or until the crayfish are pink, stirring constantly. 
Spoon into a serving dish. Chill, covered, for 1 hour or longer. Garnish with lime wedges. 
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Long Island Kidney Bean Crayfish 


Ingredients 


900g Cooked kidney beans 
50 Crayfish tails 

Tabasco sauce 

Salt and Pepper 

Cheddar cheese 


Method 


Put the juice and half the beans into a blender. Puree until smooth. (If you're without electricity 
just mash the beans well with a fork and mix.) Add one or two drops of Tabasco sauce. 


Grill 50 crayfish tails on a BBQ, adding a light coating of black pepper. Salt to taste. 
Grill just until the meat begins to turn opaque. 


Pour the bean sauce, the whole kidney beans, and the crayfish tails into a sauce pan. 
Heat the mixture, removing it immediately when it begins to simmer. 


Serve over a base of white rice or bread. Sprinkle shredded cheddar cheese on top. 
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Basilie Island Crayfish in a Pink Sauce 


Ingredients 


50ml Olive oil 

15g Yellow mustard seeds 

2 Cloves garlic, finely chopped 
900g Crayfish peeled 

Salt & pepper 


Method 


Sauce 

60ml Tomato puree 
250ml Single cream 
10g Grated ginger 
2g Cayenne 

20ml Lemon juice 
5g Ground cumin 
5g Salt 

A little pepper 

2g Sugar 


Mix all the ingredients for the sauce. Cover and refrigerate until needed. 


Heat oil in a large frying pan over a medium high heat. When hot put in the mustard seeds. 
As soon as they begin to pop put in the garlic. Stir once and put in the crayfish - stir and fry 


until they turn opaque, sprinkling with salt and pepper. 


Pour in the sauce and stir. As soon as the sauce is bubbling the dish is ready to be served with rice. 





1 SB Fe 


Fe 


+ Nye WK 


att, 


. 


a New we 
De 

Cat on 

ES yy 46 ple 

= wae 

Vol —— teat 


v 


Sae > Se Blas 


¥, 
33 ow 


. 
= 
4 


yaw 8) + 

Ne 

r 
we § 


~ 

yest 

3 Sy 
3 
ins 7 

‘oe 


a 
BS Sh quite 
als 

& 


ne 


tet 
Ae 
mea 
mie + 
ie 


s, 
Bs 
2 


+ at 

a aK 
NS 
es 


HRY Y BS ead ee Oy 
¥ 
uv 


Sty ® pet dey 


ise 


Iris Refuge Island Crayfish Palava 


Ingredients 


30ml Olive oil 
1 Onion, finely chopped 


1 Gan tomatoes, chopped 


50g Ground peanuts 
500ml Water 


Method 
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Sprig of thyme 

Chilli pepper and salt 
450g Spinach 

1 Small piece smoked fish 
450g Fresh crayfish 


Put oil in a heavy bottomed saucepan. When hot add the onions and tomatoes. 
Cook on a high heat stirring for 5 mins. Reduce heat to moderate and add peanut butter, 
creaming well into the sauce with half of the water. Stir well and allow to cook, 
bubbling gently, for 8 - 10 mins, stirring. 


Add remaining water, thyme, pepper and salt. Wash and finely chop the fresh spinach, 
stir into sauce and allow to cook on a moderate heat until sauce is thick, (20 mins). 


Add the smoked fish and drained crayfish. Stir and cook for 10 mins more. Serve with rice. 
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Rat Island Crayfish Gratin 
Ingredients 


200g Raw crayfish (with shell on) 

2 Red onions, peeled & finely sliced 

2 Cloves garlic, peeled & crushed 

2 Red chillies, deseeded & finely chopped 
30ml Olive oil 

400ml Double cream 


100g Fontina, grated 
Juice 1 lime 

Dash of tabasco 

Salt & pepper 

2-4 gratin dishes, buttered 


Method 


Peel & devein the crayfish. 
Place in a bow] and sprinkle with lime juice & tabasco. 
Toss then leave to marinate for about 15 mins. 


Meanwhile heat the oil in a frying pan and lightly cook the onions for about 3 mins. Add the garlic 
and chilies and cook for 2-3 mins more. Divide between the four dishes. 


Drain the crayfish and divide between the dishes. 
Season with salt and pepper. 
Pour over the cream and scatter the cheese over the top. 


Preheat grill to very hot. Put the dishes on a baking tray under the grill for about 5-6 mins until the 
crayfish turn pink and the cheese is golden and bubbly. 


Rat Island 
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White Island Crispy Crayfish 


Ingredients 


450g Raw crayfish 

15ml Soy 

20ml Chinese rice wine or dry sherry 
5g Five spice powder 

5g Freshly ground black pepper 
450ml Peanut oil 

150g Cornflour 

2 Eggs, beaten 

150g Breadcrumbs 


Method 


Peel crayfish, discarding shells.Using a small sharp knife partially split the crayfish lengthways. 
Pat the crayfish dry with kitchen paper. Mix the crayfish with the soy sauce, rice wine, five spice 
powder and pepper. 


Heat wok and add oil. While the oil is heating dip the crayfish in the cornflour, shaking gently to 
remove any excess. Dip into the beaten egg and coat thoroughly with breadcrumbs. 


When the oil begins to smoke lightly deep fry the coated crayfish until golden. 
Drain well on kitchen paper. 
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Braised Coronation Island Crayfish 


Ingredients 


450g Raw crayfish 


Sauce 

750 ml Chicken stock 

20ml Rice wine or dry sherry 
5g Salt 

15g Sugar 

15 ml Dark soy sauce 

30ml Rice vinegar 


Method 
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60g Finely chopped spring onions 

15g Finely chopped ginger 

4 Cloves finely chopped garlic 

5g Cornflour blended with 30ml water 
10ml Sesame oil 

10ml Soy sauce 


Peel the crayfish, then wash and pat dry. 


Combine the sauce ingredients in a wok and bring to a simmer. 


Add the crayfish and braise slowly over a low heat for 5 minutes. 
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Coronation Island 
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Gilbert Island Feta Crayfish 


Ingredients 


900g Crayfish 
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450g Tomatoes, peeled & chopped 


150ml Dry white wine 

60m Virgin olive oil 

2 Onions, finely sliced 

3 Cloves garlic, finely chopped 


100g Parsley, finely chopped 
Salt and pepper 
200g Feta, crumbled 


Method 


Put crayfish and wine in a large sauté pan over a high heat and cook covered for about 5 minutes. 
Remove crayfish with a slotted spoon. When they have cooled a little remove shells. 


Add olive oil, onions and garlic to the crayfish cooking liquid. Cook, stirring over a medium heat until 
most of the liquid has evaporated. Add the tomatoes and parsley. Simmer, covered, for 10 minutes then 


uncovered for 20 - 30 minutes until you have a not too liquid sauce. 


Add a little salt, plenty of pepper and the shelled crayfish. Mix well and put the mixture in 4 small dishes 
or ramekins. Sprinkle with the feta. 


Bake in a preheated 240 C oven for about 15 minutes, until the cheese has melted and begun to brown on top. 
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Beacon Island Crayfish Curry 


Ingredients 
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15g Ground red chilli 

15g Ground coriander 
15g Finely chopped garlic 
15g Galangal 


1 Stalk lemon grass 

60ml Olive oil 

250ml Coconut cream 

5g crayfish or anchovy paste 


5g Salt 450g Shelled crayfish 
5g Grated lime peel 1 cucumber, split lengthwise with seeds removed, 
5g Black pepper cut into | cm crescents 


1 Small onion, coarsely chopped Chopped coriander to garnish 


Method 
Put first list of ingredients into a blender and puree until a smooth paste, adding a little water if needed. 
Put the dissolved coconut cream in a wok and bring to the boil. Add the spice mixture and cook over a 


low heat, stirring, for about 10 minutes, until a film of oil appears round the edge of the dish and the spices 
give off their aroma. 


Add the crayfish or anchovy paste, the crayfish and the cucumber. Cook gently for 3-4 minutes if the crayfish 
are cooked and 10 minutes if raw. Stir well. Sprinkle with chopped coriander leaves and serve with rice and salad. 
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Oyster Catcher Crayfish & Cucumber Curry 


Ingredients 


400g Raw crayfish, peeled & deveined 
400g Cucumber 

120g Shallots or onions 

6 Cloves garlic 

30g Ground coriander 

15g Ground fennel 

5g Ground white pepper 


Method 


5g Ground cumin 

5g Ground turmeric 

3-4 Dried red chillies 

4g Salt 

5g Raw sugar 

400ml Thick coconut milk 
60ml Olive oil 

15g Whole fennel seeds 


Wash crayfish and pat dry. Peel cucumber and cut crosswise into half inch thick rounds. Peel and finely chop 

3 oz shallots. Peel and finely slice remaining | oz shallots. Peel garlic cloves. Chop 4 of them very finely and cut 
the remaining 2 into fine slivers. Combine the sliced shallot and slivered garlic and set aside. 

In a medium sized pan combine chopped shallots, chopped garlic, ground coriander, ground fennel, pepper, 
ground cumin, turmeric and 15 fl oz water. Crumble in the red chillies. Stir and bring to boil and boil on a 


highish heat for 5 minutes. 


Add cucumber rounds and bring to a simmer. Cover and simmer gently for 5 mins. Add crayfish, salt and sugar. 
Simmer gently for one minute, stirring the crayfish around the sauce. Stir the coconut milk and add to pan. 


Bring to boil, reduce heat and simmer for 


1 minute. 


Put the oil in a small frying pan over a medium high heat. When hot put in the slivered shallots and garlic. 
Stir and fry until golden. Add whole fennel seeds, stir once and pour contents of pan into curry. 
Cover curry pan immediately to trap aromas. 
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Oyster Catcher Island 
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Post Office Island Crayfish & Sesame Noodles 


Ingredients 


450g Crayfish, shelled & deveined 
225ml Vinaigrette 

50g Chunky peanut butter 

15ml Soy sauce 

15ml Honey 

15g Grated fresh ginger 

3g Crushed red pepper 


Method 


400g Capellini pasta 

30ml Sesame oil 

30ml Olive oil 

1 Carrot, shredded 

150g Chopped spring onions 
50g Chopped coriander 


Je) we 3S Powe ge 


In a medium bowl mix the crayfish with 115ml of vinaigrette.Cover and refrigerate for 1 hour. 
In a small bow] whisk the peanut butter, soy sauce, honey, ginger, crushed red pepper and the 


remaining vinaigrette then set aside. 
Prepare pasta and drain. 


In a large saucepan over a high gas heat the oil until 


very hot. Cook the carrot for 1 min. 
Drain off the salad oil from the crayfish and add the crayfish and spring onions to the carrot and cook, 


stirring constantly, for about 3 mins. In a large bowl toss the pasta with the peanut butter mixture, 


crayfish mixture and chopped coriander and serve. 
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Little North Island Crayfish Curry 


Ingredients 


1.5kg Crayfish tails 

115g Coconut cream 

30ml Ginger, finely chopped 
2 Large onions, chopped 

1 Clove garlic, finely chopped 
Salt 

25g Brown sugar 

15ml Lemon or lime juice 


Method 
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25g Mild Curry Powder Or 
10g Turmeric 

10g Coriander 

10g Cumin 

5g Chilli 

5g Cinnamon 

5g Black pepper 

Pinch of cloves and nutmeg 


Cook crayfish for about 10 mins. Cool, Remove meat from tail and claws. Cut into cubes. 


Reserve cooking liquid. 


Mix coconut cream with | cup of the crayfish cooking liquid in a saucepan until melted. 
Add spices and cook over a medium heat until a ring of oil appears and the spices smell cooked. 


Add onions and garlic to the mixture with another cup of water and cook for 15 mins more. 
Add crayfish meat. Season with salt and heat for 5 mins over a low heat. Add brown sugar and 
lemon or lime juice. Serve with yellow pilau rice. 





Little North Island 
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North Island Gumbo 
Ingredients 


120g Flour 

5ml Vegetable oil 

300g Chopped onion 

150g Chopped green bell pepper 
75g Chopped celery 

4 Garlic cloves, minced 

150g Sliced okra 

150g Chopped tomato 

360ml Water 


Method 
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5ml Cajun-Creole Seasoning 

230g Bottled clam juice 

2 Bay leaves 

240g Skinned red snapper or other firm 
white fish fillet, cut into 30mm pieces 

40g Thinly sliced green onions 

340g Crayfish, peeled 

115g Medium crayfish, prawns and deveined 
5ml Hot sauce 

500g Hot cooked long-grain rice 


Place flour in a 25cm cast-iron skillet; cook over medium heat 20 minutes or until browned, 

stirring constantly with a whisk. (If flour browns too fast, remove it from heat, and stir until it cools down.) 
Remove from heat; set aside.Heat oil in a large Dutch oven over medium heat. Add onion, bell pepper, 
celery, and garlic; sauté 8 minutes or until vegetables are tender. Add okra and tomato; cover and 

cook 5 minutes, stirring occasionally. Add 360ml water, Cajun-Creole seasoning, clam juice, and bay leaves, 
and bring to a boil. Gradually add browned flour, stirring with a whisk. Reduce heat; simmer, uncovered, 
for 45 minutes, stirring occasionally. Add snapper; cook 5 minutes. Add green onions, crayfish, and prawns; 
cook 10 minutes or until seafood is done. Stir in hot sauce; discard bay leaves. Serve gumbo over rice. 
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This is the old Hessle Road 

The home of Bear Island Cod 

Where the Husdsons speak only to the Helyers 
And the Helyers speak only to God 


Many years ago I found this verse, found pinned to a bulkhead of 
a trawler in Hull on the cold North Sea. The saying Salt is in the 
Blood speaks not only of my family history but to our collective 
origins ~ our blood has the same salinity as sea water, a reminder 
of our evolutionary prehistory and a caution that we share our fate 
with our aqueous mother, who controls our climate and our 
atmosphere. 


The CrayVox project has allowed me to reconnect with memories 
from early childhood, growing up in a small Sussex fishing village, 
the fisherfolk using open wooden boats and tarred wicker Lobster 
pots. The Lobsters of course were destined (then as now) for the 
wealthier members of the community, but we fared well by 
collecting small sweet Mussels, Periwinkles and Sea lettuce in rock 
pools with Sea kale garnered from the shingle banks. 


The dazzling bleached coral islands and brightly coloured shacks 
of the Houtman Abrolhos Islands, which became my home for 
several months during 2011, were simultaneously otherworldly 
but strangely familiar. 


I had come with an open mind but also with many questions 
concerning the ecology and economy of Cray fishing, curious 
about this isolated community and idiosyncratic lifestyle; my job 
in this situation I decided was to look and learn ~ but also to 
discuss and debate the future viability and sustainability of our 
marine ecologies and marine economies with my hardworking 
and generous host families. 





The Abrolhos fishery is promoted as the worlds first 
environmentally sustainable fishery and is heavily monitored 
and controlled by the department of fisheries (1). This 
however has driven considerable changes in both the fishing 
techniques, vessel size and economic risk, not to mention the 
fact that the catch is almost exclusively for export and therefore 
disconnected from the local food cycle ~ operating as a 
resource extraction industry not dissimilar to iron ore mining! 


My task has been to develop a suitable metaphor to support 

and communicate the broad raft of concepts; images and 
information that accumulated during my sojourn on the 

Islands. The form of the Cray boat was chosen as a vessel to 
contain an audio-portrait of both the islands and my 

subsequent travels to SE Asia, following the export trail to 
seafood importers, restaurants and cooks. The skeletal vessel 

in the Space(d) Art out of Place Biennale (Fremantle Arts Centre 
February 2012) itself becoming a resonant object projecting 

the energy and complexity of the Abrolhos and its people. 


Note (1) 

The Abrolhos Islands are protected as a A Class Nature 
Reserve ~ it is interesting to reflect that only 4% of Australian 
waters are protected as marine parks and reserves and globally 
only 0.36% of the oceans (which account for 70% of the 
planets surface area) are afforded protection. 


The Island a cemetery exhaled by the sea 


The tree of life calcinated to a bleached white 
clinker raft 


Whilst all around, submerged beneath the 
endless sheet of water 


Fronds branch and entwine, filament and fan, 
knoll and star 


Electric pink jostles acid green, fading to 
sombre blue where the sharks sleep 
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